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Environmental Health 

• Guiding Principles 

 Protect public health 

 Support our businesses 

 A city that works 
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• 22 staff   
• Languages: Chinese, English, Hebrew, Hmong, 

Lao, Malayalam, Somali, Spanish, Thai  
 
 

Who are we?    
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• Minneapolis - 70% of establishment are locally/ 
independently owned 

• Suburbs – 70% are chain restaurants 

• Food and lodging provides 25,000 jobs in 
Minneapolis 

• Food service employs highest proportion of 
immigrant workers 
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Food Lodging and Pools  
• restaurants, groceries 
• farmers markets, food trucks, food 

vendors  
• schools, daycares 
• board and lodging facilities, hotels  
• pools and spas 
• tanning and body arts establishments 
• laundry 
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Over 5,000 licensed/permitted establishments 
 

• High – extensive food prep; foods with 
know assoc to foodborne illness; 
cooking, cooling and reheating; special 
processes (2x through the danger zone) 

 
• Medium – cook and serve; cook and cool 

(once through the danger zone) 
 
• Low – not a  High or Med risk 

establishment 
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• 7000 inspections per year 
• Coordinate with Business Licensing, Development 

Review and Fire Inspection Services 
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CDC Risk Factors 
 

1. Unsafe source 
2. Time/temp 
3. Cooking temp 
4. Hygiene 
5. Work surfaces 
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CDC estimates that each year U. S. residents experience: 

•48 million food borne illnesses 

•128,000 hospitalizations 

•3000 deaths 

•Tens of billions $$ in financial losses 

Why does it matter? 
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Program Objectives 
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Outbreaks   
• bad for business 
• Negative media 
• Loss of customers 
• Lawsuits 
• Closed 
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How are we supporting businesses?  
Paradigm Shift 
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• Education 
• Consultation 
• Enforcement 
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Education 

• Food Protection Self-Audit Picture Guide and Poster Set 
• Emergency Readiness Handbooks 
• Food Safety Videos 
• Factsheets 
• Self Inspection Log 
• Food Temperature Log 
• Cooling Log 
• Event Food Booth Self Inspection Form 
• Guidelines for Dispensing Foods at Events and Markets 
• ListServ – email newsletters 
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On line videos in 6 languages 

https://www.youtube.com/watch?v=jejy8EBR_bI&feature=player_embedded
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• Event Sponsor Form is on line 
• All permit applications are on 

line 
• FAQs on line 
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Consultation 

• Business Association meetings 
• Neighborhood Association meetings 
• Topical Meetings (Short Term, Farmers Market, HACCP, 

Open Data, Green To Go, etc) 
• Latino and Somali Community Meetings 
• CPED–loans and façade grants 
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Consultation Plan Review  

• New Business/change of owner  
• Change equipment/change menu 
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HACCP Team 
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Green To Go - 
Environmentally Acceptable Packaging 
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Enforcement 
• Citations 
• Compliance hearings 
• Administrative hearings 
• Emergency closures  
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How can you help us? 

• Have a current Certified Food Manager 
• Utilize resources on web 
• Use the check list and re-train on items not in compliance 
• Call if you are making changes to the menu, equipment or 

facility 
• Call if you have questions or need help 
• Provide feedback 
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Innovative Initiatives 
 
Urban Forestry Project - Minneapolis 
businesses and non-profit organizations are 
eligible for free trees to be planted on their 
property. The business or non-profit must 
agree to water and care for the trees 

Green Business Matching grants offer support 
for dry cleaners, auto body shops or other 
businesses moving away from processes that 
create Volatile Organic Compounds 
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Cindy Weckwerth 

cindy.weckwerth@minneapolismn.gov 

612-673-3485 

Questions or Comments? 

mailto:cindy.weckwerth@minneapolismn.gov

